Several kinds of breads containing different ratios of dry okara in wheat flour were baked in order to investigate the effect of okara addition to the flour on the breadmaking properties,physical properties and taste characteristics of the bread.Swelling of the dry okara in hot water was required for suitable use as a bread material.The specific loaf volume of bread crumbs decreased with the increasing ratio of the okara in the flour.The hardness of bread crumbs containing more than 20% okara was remarkably increased compared to that of bread crumbs containing less than 10% okara.While the cohesiveness of the bread crumb was slightly decreased by the okara addition,the breaking stress was remarkably decreased.
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The bread crumbs containing okara had a slight brown color.Although the sensory evaluation of the bread crumb containing 10% okara was close to that without okara,the evaluation was remarkably lowered by increasing the ratio of okara to 20%.On the other hand,the lowering was somewhat prevented by increasing the amount of hot water used for swelling the okara.
It seems that the change in the microstructure of the bread crumb by the addition of okara depends on the depression of the gluten formation. 
